impeller geared to revolve at 500 rev./min. After inoculation of the medium with a suspension of spores, stirring was commenced and a stream of air (10 1./min.) was led through the medium for 7 days at 270. The contents of the vessel were then drawn off and the whole (mycelium and metabolism solution) was sterilized at 1000 for 10 min. The mycelial tissue was separated by filtration, washed with hot water, pressed, spread on filter paper, dried for 2 days in a current of air at 270 and dried finally for 3 hr. in 
DISCUSSION
The relatively high content of free fatty acids often noted in the fats of micro-organisms, particularly yeasts, would be a drawback if it were desired to incorporate such fats in feeding-stuffs. P. 8pinu-losum fat has a higher free fatty acid content (5.8 % as oleic acid) than any of the fats of five other moulds studied in these Laboratories (Singh et al. 1955; Singh et al. 1956a; Singh, Shah & Walker, 1956b; Singh, 1957; Singh, Philip & Walker, 1957 (Hilditch & Shrivastava, 1948) . Table 4 permits comparisons of the analytical data for the fat of P. spinuiloum with the figures for the fats of A. nidu?ans and P. lilacinum. Data derived from analysis of palm oil (Bank, Dean & Hilditch, 1935) , olive oil (Gunde & Hilditch, 1940) and groundnut oil (Crawford & Hilditch, 1950) (Hilditch & Ichaporia, 1938) . Whereas stearic acid thus constitutes more than one-third of the total saturated acids which are combined in the glycerides of P. &pinuloumm fat, the proportions in which this acid occurs in the three vegetable oils listed in Table 4 (Singh et al. 1956b; Singh et al. 1957) . Thus the proportions of combined hexadecenoic acid in the fats of these particular moulds are fairly close to those found in mammalian depot fats (2-3 %) and milk fats (3-4 %) (Hilditch, 1956 ).
In P. 8pinulo8um fat the proportion of combined oleic acid, although of much the same order as in the fats of certain other moulds (A. nidulan8, P. lilacinum, P. flavo-cinereum and P. 8oppi), is substantially less than in palm oil, olive oil or groundnut oil (Table 4) .
Finally, in P. spinulosum fat the proportion (21-1 %) of combined linolenic acid lies between the proportions in which it occurs in the fats of A.
nidulan8 (17-0 %) and of A. Jf7s (23-7 %) (Singh, 1957) . The corresponding value for P. 80ppi fat was found by Singh et al. (1957) 2. The fat, like the fats of the moulds A8pergillu8 nidulan8 and A&pergilu8s flavu8, has a relatively high stearic acid content in comparison with the fats of other micro-organisms.
3. The hexadecenoic acid content, like the hexadecenoic acid contents of the fats obtained from a number of other fat-rich mould fungi, is small. 4. The linoleic acid content of the fat is greater than the linoleic acid contents of the more unsaturated olive oils and approaches the proportions normally present in groundnut oils.
